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Foreword 


TRIED AND TERRIFIC 


“What are you having for dinner?” 


When a group, especially homemakers, get together, 
this question is invariably asked. Ideas are discussed, pros 
and cons weighed, and before long, favorite recipes and meal 
suggestions are exchanged and incorporated into another 
family’s menu. This is the theme of this book—to share with 
each other the best of all family favorites. 


We would like to thank everyone who has helped in 


any way to make our presentation possible. 


Robert Burns has put into words a fitting dedication: 


"Some hae meat, but canna eat 
And some would eat that want it 
But we hae meat 
And we can eat 
And so the Lord be thanked.” 


Equivalents 


3 Teapoons — 1 Tablespoon 
4 Tablespoons — % Cup 
A Dash — 1/16 Teaspoon 
Y% Lb. Cheese — % Grated 
¥, Lb. Butter — 1 Cup 
2 Tablespoons Butter — 1 Ounce 
1 Square Chocolate — % Cup Cocoa 
1 Lb. Nuts in Shell — ¥% Lb. Shelled 


Abbreviations 


Tsp. — Teaspoon Lb. — Pound 
Tbsp. — Tablespoon Sq. — Square 
Cc. — Cup Min. — Minute 

. — Pint , <a Hour 


- — Quart Doz. — Dozen 


. — Ounce . — Moderate 
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PARENTS ASSOCIATION PUNCH 


L qt. rye 

} bottle lemon concentrate 

1 qt. simply syrup 

1 ~- 6 oz. frozen orange juice, reconstituted 


Mix and put in refrigerator. Serve over 
ice, with as much ginger ale to satisfy 
you or your guests. 


WINE PUNCH 


1 large frozen lemonade 
1 large frozen orange juice 
1 quart white wine 


Add to above mixture at serving time: 


1 quart champagne 
l quart club soda 
1 quart ginger ale 


Garnish with fresh fruit if desired. 


ICED TEA 


1 qt. boiling water poured over 
4 pieces of mint leaves. 
2 tea balls. 


Let stand for ten minutes. Add 1 cheese 
glass zarex orange syrup. 

1/2 glass real lemon 

Tray of ice cubes or ice water to fill 

1 qt. pitcher. 
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NEVER-FAIL HOLLANDAISE SAUCE 
4 very cold eggs 2 very cold lemons 


Mix together and put in double boiler. Cook 
over medium heat and add 2 sticks minus 2 tbsp. 
butter. Stir constantly until thick. Pour 
over desired vegetables. 


MARMALADE 


3 lbs. ripe tomatoes 
1 large can pineapple 


Grind together and bring to a boil. 
Add half the pineapple juice from 
can and boil a few minutes. Add 3 
lbs. sugar, 1 tbsp. whole cloves, 
1/2 tsp. salt. Cook slowly for 
one hour. Put in jars. 


MUSTARD SAUCE 


1/2 cup dry mustard (Coleman) 
1/3 cup sugar 

i tbsp. flour 

Mix all three ingredients. 

3 egg yolks, slightly beaten. 
1/2 cup vinegar 

1/2 cup condensed beef boullion 
1/4 cup butter 

Mix together these four ingredients then 
combine with first mixture. 

Cook very slowly until thick, stirring 
constantly. 
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QRANGE BARBECUE SAUCE 


can frozen orange juice concentrate 
3/4 cup sugar 
1/3 cup brown sugar 
1/2 cup wine vinegar 
1/4 cup honey 
1 tsp. prepared mustard 
1 tsp. soy sauce 
l72 tsp. saat 
1/2 tsp. pepper 


Thaw orange juice, add other ingredients and 
stir until well mixed. Makes 2 cups 

sauce. 

Use on chicken, duck, Ham or lamb. 


BARBECUE SAUCE 


2 bottles (14 oz. ea.) ketchup 

1 bottle (12 oz.) chili sauce 

1/3 cup prepared mustard 

1 tbsp. dry mustard 

14 cups firmly packed brown sugar 
2 tbsp. coarse, freshly ground black pepper 
14% cups wine vinegar 

1 cup fresh lemon juice 

1/2 cup bottled thick steak sauce 

1/4 cup Worcestershire sauce 

1 tbsp. soy sauce 

2 tbsp. salad oil 

1 can (12 ozs.) beer 


Combine all ingredients and mix well. Pour 
into pint jars to store. This sauce may be 
stored for several weeks in the refrigerator. 
For longer storage, freeze in freezer. Makes 
about 6 pints 
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PESTO 


2 cups fresh Basil leaves 

2 cups fresh Parsley 
1/2 cup grated Parmesan Cheese 

1/2 cup Romano Cheese 

3 cloves Garlic 

3 tbsp. Butter 

1/2 cup Olive Oil 

In the jar of a blender place about 1/2 cup 
basil leaves and parsley and 2 tablespoons 
of Olive Oil. Whirl in blender until leaves 
are finely chopped. Gradually add remaining 
basil and parsley and Olive Oil stopping the 
blender frequently to push down remaining 
ingredients and add little more oil if 
necessary until mixture becomes fairly 
smooth paste. 


Cook pasta--fork hot pasta directly into the 
bowl with the pesto. Toss well. 


To store, place in a jar with tight fitting 
cover. Cover with a layer of olive oil and 
refrigerate. Will keep at least 8 months. 
Can be frozen. Makes 1 cup pesto--enough for 
one pound of pasta. 


YORKSHIRE PUDDING 


1 o2. Plain flour 
1/4 tsp. salt 
1/4 tsp. (Colemans) dry mustard-optional 


l egg 
1/2 pint of milk or water 


Method-sift flour, salt and mustard ina 
large bowl. Make well in center of mixture 
and add the egg and add 4-5 tbsp. of milk 
or water. Mix carefully until all the 
flour has been absorbed into the liquid. 
Add remaining milk or water gradually, 

then beat until batter is smooth and airy. 
Grease tin and put in oven until very hot, 
remove, pour in mixture, then return to the 
oven. Bake for 25 min. at 400°. 
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MUSTARD PICKLE 


25 medium size salted cucumbers, peeled 
2 green peppers 

1 qt. small white onions 

2 cauliflowers 

2 qts smail green tomatoes 

1 bunch celery 


Slice all in bite size pieces and put in salt 
water (1 cup salt) overnight. In morning cook 
until tender in the same salted water. Drain 
in colander. 


Mix 3 qts. vinegar 4 cups sugar 
3/4 lb. ground mustard 1 cup flour 
1/2 oz. tumeric powder 


Cook until thick, mix with pickle. Put in 
sterilized glass jars. 


SEAFOOD MOUSSE 


1 envelope gelatine 1/3 cup diced green 


1/2 cup cold water pepper 

1 cup mayonnaise Salt & pepper 

1/3 cup lemon juice 2-=" 7 Of. Cans tuna or 

3/4 cup diced celery 2 - 7-3/4 oz. cans 
salmon, drained and 
flaked 


Soften gelatine in cold water and dissolve over 
hot water. Combine the cup of mayonnaise and 
lemon juice and add to celery, green pepper, 
seasoning, tuna or salmon - which have been 
tossed together. Add to gelatine and mix light- 
ly. Mold. (Useful as salad or sandwich filling.) 
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ITALIAN STUFFED MUSHROOMS 


16 large Mushrooms 

6 ounces Italian Sausage 
1 clove Garlic 

3 tbsp. Olive Oil 

2 tbsp. Minced Parsley 
1/4 cup Parmesan Cheese 
1/4 cup Water 


Wash mushrooms - remove stems and chop fine - 
Remove casing from sausage and put meat in skil- 
let with chopped stems, garlic and 1 tbsp. oil. 
Cook, breaking up meat with fork, until lightly 
brown. Remove skillet from stove and add 1 tbsp. 
oil, parsley and cheese and mix. Fill mushroom 
cavities with the mixture, mounding tops. Put 
in shallow baking pan. Put remaining oil and 
water in bottom of pan. Bake in (350°) oven 
approximately 20-25 minutes. 


STRIPED BASS APPETIZER 


To one quart of water add 1/2 cup corn oil, 

1 tsp. salt, 1 small bay leaf, juice of whole 
lemon and throw in the skins. Bring to a boil 
and turn off. 


Meanwhile, fillet a striped bass, and trim off 
dark meat. It is important that fish be as 
fresh as possible. Frozen fish may be used but 
should be frozen as soon as possible after catch- 
ing and used within 2 weeks in freezer. 


Heat water again and poach fish 2-5 minutes, 
depending on the thickness. Remove from water, 
cool, refrigerate, and cut into bite-size pieces 
when ready to serve with your favorite seafood 
sauce. Even non-fish-eaters like this one. 
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CLAMS AMALIA 


2 dozen cherrystone clams (half shell) 
3 slices Bacon 
4 slices American Cheese 


Cut bacon into 1 inch strips. Cut cheese into 
i amoh strips. 


Place 1 strip of bacon on each clam and top with 
l strip of cheese. Place clams in broiler until 
brown, bake at 325°. Serves 4. 


HOT CRAB DIP 


8 oz. cream cheese 2 tbsp. chopped onion 
i-tbsp. milk 1 tsp. horseradish 
1 can crab meat Salt & pepper to taste 


Mix together in oven proof serving dish. 
Sprinkle slivered almonds on top, and bake at 
Jis° Eor “IS minutes. 


RHODE ISLAND CLAM PUFFS 


L i/f2- cups -ctams (8-10 1 1/2 cup flour 


large) 2 tsp. baking powder 
2 eggs Salt & pepper 
1/2 cup milk Cooking oil 
Chop clams (no liquor). Beat eggs, add milk 


and flour mixed with baking powder. Add clams, 
season with salt and pepper, and drop by spoon- 
fuls in hot oil. Cool on brown paper. 

Serve as snacks, appetizers, or with clam 
chowder. 
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NEW ENGLAND CLAM CHOWDER 


dozen medium hard shell clams or 
cans chopped clams 

two inch cube salt pork diced or 
slices of bacon cubed 

large onion,chopped very fine 
medium potatoes, diced 

salt and pepper to taste 

2 cups of milk 

1 cup light cream 


Br Pr Ww 


Cook clams and reserve broth. Use 6 cups of 
water if cooking your own clams. Strain broth. 
Chop clams. Fry salt pork or bacon in deep 
sauce pan. Add onion and cook until golden 
brown. Add clams and broth. If using canned 
clams add two clam cans of water to broth. 

Skim if necessary. 


Add potatoes and salt and pepper. Cook until 
potdbes are tender. Remove from heat and slowly 
add milk and cream which have been mixed together 
and heated. Serve immediately. 


This recipe is great with either type of clams, 
fresh or canned. Serves 8. 


ONION SOUP 


Onions 

tbsp. Butter 
heaping tbsp. Flour 
Beef Boullion Cubes 
cups Water 


Ar WO 


Saute onions in the butter, add the flour and 
stir till smooth, then gradually add boullion 
cubes and water and simmer till done. Serve 
with grated cheese. 


HOT MINI DOGS 


= pkg. tiny hot dogs 3 tbsp. currant jelly 
2 tbsp. Dijon mustard 


Heat jelly and mustard till creamy. Add hot 
dogs till cooked. Serve as hors d'oeuvres. 


HERRING SALAD 


A New Year's must for good luck in the 
coming year. These can be put together 
in any amounts the cook decides. 


chopped pickles celery (diced) 
herring walnuts (chopped) 
beets (diced) capers 

apples (diced) onions (chopped) 
potatoes (diced) vinegar--oil 


Hard boiled eggs (chopped) 


MONTAUK CLAM CHOWDER 


1/2 pound of fat Salt Pork 

8 Onions 

3 Carrots 

3 stalks of Celery 
Parsley 

6 medium Potatoes 

1 pint jar Tomatoes 

1 quart of Clams (drained) 
Salt and Pepper 

2 quarts Water 


Put clams through meat chopper and then dry out 
fat. Dice onions and brown lightly in fat. Add 
tomatoes to water, dice carrots, celery, and 
potatoes and add to mixture. Cook until done. 
Add clams drained and chopped. Add parsley to 
taste. Makes 4 to 5 quarts. 
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CHEDDAR QUICHE LORRAINE 


Pie Plate-9 inch 6 servings Preheat 400° 
oven 


Crust 


1 cup sifted regular flour 

1/4 tsp. salt 

1/4 cup butter or margarine 

1/2 cup shredded Cheddar cheese 

l tsp. caraway seed 

1/3 cup half & half or 1 tbsp. cream 


Filling 


1/2 pound cheddar cheese 

1 can (3 1/2 oz.) O & C French Fried Onions 
1/2 cup chopped celery 

1/3 chopped green pepper 

5 eggs 

2 tbsp. mustard 

1-3/4 cups milk 

3/4 cup shredded Cheddar cheese 


To prepare crust- Into mixing bowl sift to- 
gether flour and salt; cut in margarine 

or butter until it resembles small peas. 
Stir Cheddar cheese and caraway seed. Add 
half & half and stir with fork until dough 
holds together. On slightly floured board 
roll dough into a circle 1 1/2 inch larger 
than inverted pie plate. Fit loosely in 
pie plate; fold edge of pastry to make 
standing rim; flute edge. 
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To prepare filling - Cut cheddar cheese in 
6 or 8 siices 3°x 4.x 1/&8-ineh thick. Cover 


bottom of pie shell with cheese, over- 
lapping slices. Set aside 1/2 cup French 
fried onions; sprinkle remainder over 
cheese. Sprinkle on celery and green 
pepper. In a mixing bowl beat together 
eggs and mustard just till blended; add 
milk. Pour into pie shell; bake approxi- 
mately 45 minutes or until a knife in- 
serted near center comes clean. Remove 
pie from oven; sprinkle with 3/4 cup 
shredded Cheddar cheese. Allow to stand 
20 minutes before serving. Meanwhile, 
heat 1/2 cup reserved French fried onions 
in oven until crisp and golden brown. 
Garnish top with onions. 


BAKED BEANS WITH RUM 


6 (1 lb. 12 0z.) cans baked beans 
1/2 cup molasses 

2 tbsp prepared mustard 

1/4 tsp. pepper 

2 medium onions, minced 

1 clove garlic, crushed 

1/2 lb. bacon, cooked and crumbled 
3/4 cup strong coffee 

1/4 cup rum 

1/4 cup brandy 


Combine all and mix well. Place in one 
large or two small casseroles. Bake 
onehour 350°. Serves 20 people. 


PORCUPINE BALLS 


Combine 1 pkg. Beef Rice-A-Roni with 1 lb. 
ground beef and 1 beaten egg. Shape into small 
meatballs (approx. 20). Brown on all sides in 
skillet. Combine contents of Beef seasoning 
packet with 2-1/2 cups hot water. Pour over 
meat. Cover and simmer 30 minutes. Thicken 
grav if desired. 


SHRIMP de RONGHE 
(Pronounced "Wrong") 


1 cup melted butter 2 cups soft bread 
1 lg. clove garlic, minced crumbs 

1/3 cup chopped parsley 2 lbs. cooked 

1/2 tsp. paprika cleaned shrimp 


Dash cyvenne 
2 tsp. chives (opt.) 


Melt butter. Add garlic, parsley, paprika, 
cayenne, chives and sherry, and mix. Add bread 
crumbs, and toss. Place shrimp in 7xll baking 
dish, spoon butter mixture over. Bake at 325° 
for 20 to 25 minutes. Sprinkle with parsley. 
Makes 6-8 servings. 


TUNA CASSEROLE 


1 can condensed cream 2 hard cooked eggs, 
of celery, chicken, sliced 


or mushroom soup 1 cup cooked peas 
ifsEo. if 2 cup milk 1 cup slightly 
i can -{(#goz.) tuna, crumbled potato 
drained & flaked ° chips 


In l-qt. casserole, blend soup and milk; stir in 
tuna, eggs and peas. Top with chips. Bake in 
350° oven 30 minutes. 3-4 servings. 
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| SAUSAGE CASSEROLE 


3 A casserole of sausage, potatoes and peppers is 
|] simple, hearty fare that needs only a minimum of 
preparation. The ingredients can be combined in 
any proportions, but you should count on at 
least 2 sausages, 1 large potato and one large 
green or red pepper for each serving. Layer the 
ingredients in a large casserole; sausage on the 
bottom, next potato slices, then pepper strips. 
You can fill the casserole to the brim, as long 
as you can still put a cover on. The ingredients 
will cook down. Sprinkle salt and pepper light- 
ly on the potato and pepper layers, and drizzle 
a small amount of olive oil on the peppers. Bake 
at 350° for 1 hour. Serve with crusty bread to 
sop up the flavorful oils on the bottom, a salad 
of sliced tomatoes: and a hearty red wine. 
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MEATBALLS IN STROGANOFF SAUCE 


1 1/2 lbs. ground beef 1 egg 

1/2 cup flavored bread small onion chopped 
crumbs fine 

salt and pepper to taste 


Mix all ingredients above. Adda littl@ milk if 
too dry. Shape into medium size meat balls and 
brown on low heat. When cooked, remove meat 
balls to paper towels to soak up any excess 
grease. 


Sauce: 1 can Cream of Mushroom soup 
1/3 can water 
1 pint sour cream 


Blend above ingredients in casserole dish. Add 
the meat balls and simmer for approximately 20 
minutes. Serve over stroganoff noodles. Vege- 
table or salad for a complete meal. Serves 4. 
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STUFFED FRANKS 
Serves 5 - Shallow baking dish - 350° oven 


10 slices bacon 

1 1/3 cups water 

2/3 cup evaporated milk 

1/2 tsp. salt 

10 franks 

l envelope instant mashed potatoes 
1 cup shredded Cheddar cheese 


Partially fry bacon, drain on absorbent 
paper toweling. Set aside. In 2 quart 
saucepan, combine water, evaporated milk, 

and salt and heat to boiling point. Remove 
from heat, add instant potatoes and whip 
until fluffy. Stir in cheese. Make length- 
wise slit almost through each frankfurter. 
Wrap one strip bacon around each frankfurter, 
place in baking dish. Bake 25-30 minutes. 


GIRL SCOUT STEW 


Serves 4 to 5 kids. 


i. Ibs ground chuck 

1 onion 

1/2 cup ketchup 

1 can Campbells vegetable soup 
1/2 cup wheat germ (optional) 


hs Toss hamberger in pot, add chopped 
onion, cook until brown. Add undiluted 
can of soup, heat through and serve. 
Easy, yummy and nutritious too. 


tt is not the 
quantity of the meat; 
but the “cheerfulness 


£ the quests 
Which makes the feast” 
-Lertd Clarendon 
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ESCALLOPED POTATOES AND PORK CHOPS 


6 medium potatoes, 3 tbsp. butter 
J pared and sliced 1 (10 oz) “can cream of 
if2 tsp. salt celery soup 

1/8 tsp. pepper 1/2 cup milk : 

3; tbsp... Elour 6 large loin pork chops 


1 large onion, sliced 


Grease a 3 qt. casserole and put in half the 
sliced potatoes, sprinkling them with half the 
seasoning and flour. Dot with butter. Add re- 
maining potatoes, seasoning, flour and onion. 
Dilute soup with milk and pour over potatoes. 
Place the pork chops on top of the potatoes 

and season to taste. Bake in moderate oven, 
jes6for 62 hours. . Serves 6. 


PORK CHOPS SKILLET DINNNER 


6 lean pork chops 

L/2. tsp. salt 

1/4 tsp. pepper 

1 tbsp. cooking oil 

L/2 tsp. savory 

1/2 bay leaf 

2 cups tomato juice 

1/2 cup water 

1 small cabbage cut in 6 wedges 
6 medium carrots cut in 1" pieces 
1 1/2 cups chopped onions 

3 medium potatoes 

LA eSpeesavt 


Season pork chops; brown chops in oil. Add 
savory, bay leaf, tomato juice, and water. 
Simmer with cover for 30 minutes. Add 
vegetables and salt. Cover and cook for 

35 minutes or until vegetables are tender. 
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CHINESE PEPPER STEAK 


1 lb. round steak, cut into very thin strips | 
2 tbsp. shortening 

Pepper 

1 can condensed onion soup | 
1/2 soup can of water 


1/2 cup chopped canned tomatoes 

2 tsp. soy sauce 

1 large green pepper, cut into strips 
1 tbsp. cornstarch 


In skillet, brown steak in shortening; pour off f 
fat. Sprinkle with pepper. Add soup, water, 
tomatoes, soy sauce and green pepper. Cover and 
cook over low heat 30 minutes or until tender, 7 
stirring occasionally. Mix cornstarch and 2 
tablespoons of water until smooth; gradually 

stir into sauce. Cook, stir until thickened, ii 


and serve over cooked rice. Serves 4. 


STEAK DURHAM 


1 sirloin steak (or whatever you prefer) 
Have steak at room temperature and seasoned 
with salt and pepper. Also tenderizer, if 
needed. 
Broil in stove or over charcoal, 3 minutes 
on one side, and five on other. 
Remove to warm platter, slice in serving 
pieces. 
Sauce: 2 tbsp. dejon mustard 

1 tsp. sey sauce 

l tbsp. dry vermouth 
Mix sauce and pour over steak. Put steak in 
325° oven and cook to desired doneness. 
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POT ROAST AND POTATOES 


5 lb. Top Sirloin Roast or Eye Round Roast 

1 dry package of Onion Soup Mix 

1 can undiluted Campbells Cream of Mushroom Soup 
8 Potatoes 


Pour the dry onion soup and cream of mushroom 
over the roast, wrap tightly in foil. Cook in 
350° oven for about 2 1/2 hours. Test with fork 
for tenderness. Last 50 minutes place peeled 
and quartered potatoes around roast and re- 

seal foil. 


CHINESE STYLE HASH 


lb. ground chuck 

cup diced leftover lamb 

tbsp. salad oil 

medium-size onions, chopped 
cup chopped pepper (green) 

can (10 1/2 oz.) mushroom soup 
cans (10 1/2 oz.) cream of chicken soup 
1/4 cups warm water 
cup uncooked rice 
1/2 cup soy sauce 

1/4 tsp. pepper 

1 can (3 oz.) crisp chow mein noodles} 


PNUNEFENNEBHEH 


Brown meat in oil. Add onions, pepper, mush- 
room and chicken soups and warm water. Stir in 
rice, soy sauce, and pepper. Turn into lightly 
greased casserole (about 3-qt. size), cover and 
bake in a moderate oven (350°) for 30 minutes; 
remove cover and continue baking for 30 minutes, 
longer. Cover the mixture with crisp chow mein 
noodles and continue baking for 15 minutes 
longer. Makes 12 servings. 
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LAMB AND NOODLE LOAF 


Package (8 oz.) wide noodles 

cups of cooked ground lamb-packed 
tbsp. grated onion 

tbsp. chopped parsley 

tbsp. salt 

1/4 tsp. rosemary 

1/2 tsp. pepper 

2 tbsp. pimento 

2 cups milk 

2 eggs slightly beaten 


PMN NE 


Cook noodles according to directions. Drain, 
combine with the lamb, onions, parsley, salt 
and pepper, rosemary. Chop one pimento and 
add. Combine the milk and eggs and mix other 
ingredients. Pack into greased casserole. 
Bake at 350° until firm. Serve with tomato 
sauce. Bake approximately 30 minutes. 


FIVE HOUR BAKED BEEF STEW 


2 lbs. stew meat 1 bay leaf 

3 potatoes, chunked 1 can tomato soup 
1/2 ib. carrots 1/2 can water 

1 sliced onion Salt & pepper 


Put all ingredients in casserole, cover and 
bake at 275° for 5 hours. Remove bay leaf - 
before serving. 


PORK CHOPS AUNT BONNIE 


4-6 pork chops 1 - 1 1b. can applesauce 
1/2 lemon 


1. Brown pork chops in electric or other skillet, 


pour off excess fat. 
2. Add can of applesauce. 
3. Add a thin slice of lemon to each chop. 
4. Simmer gently until chops are tender. 
5. Serve with sauce and lemon. 
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CHICKEN WITH GARLIC 


3 1b. fryer (cut in Garlic powder 

half) Olive oil 
1/4 cup water 4 medium size potatoes 
Parsley 


Italian grated cheese (Parmesan or Romano) 


Cut potatoes up and arrange around chicken in 
roasting pan. Sprinkle olive oil over chicken 
and potatoes, Add parsley, garlic powder, 
grated cheese and 1/. cup water. Bake about 
1-1/2 hours at 375° 


SAUCY PORK CHOPS 


6 center cut pork chops 1/4 cup pancake mix 
(1" thick) 2 tbsp. vegetable 

t tsp. salt shortening 

1/4 tsp. white pepper 3 med. size onions, 

sliced 

Gravy: 

1 tsp. salt 1 tbsp. sugar 

1/4 tsp. white pepper 1/4 cup flour 


2 cups boiling water 


1. Wipe pork chops, sprinkle with salt & pepper 
and coat with pancake mix. 


2. Heat shortening, brown the chops, and remove 
to shallow roasting pan. 


3. Saute onions, sprinkle with remaining salt, 
pepper & sugar until lightly browned. Stir 
in flour. Cook until well blended. Gradually 
add boiling water. Cook until it thickens and 
boils. Pour over chops. Cover pan tightly 
with foil. 


4, Bake at 350° about 1 hour & 20 minutes. 


EASY ELEGANT CHICKEN 


1 cut up broiler or equivalent of boned 
chicken breasts. 
1 can condensed cream of mushroom soup 


1 can condensed onion soup 
1 cup dry white wine such as Sauterne 


Place chicken parts in baking dish. 

Bake 15 minutes. 

Mix and add remaining three ingredients 
and pour over chicken. 

Bake at 350° for approximately 1 hour. 
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FRIED CHICKEN WITH PARMESAN CHEESE 


Halved, boned and skinned chicken breasts 

Dredge in flour, salt and pepper, then 

in ege and milk mixture, then 

in 37h cup bread crumbs mixed with 1/4 
cup parmesan cheese. 


Fry in equal amounts of butter with olive mixed. 
Fry until golden brown. 


Remove from frying pan and place in baking dish 
the chicken garnished with a little lemon juice 
and chopped parsley. 


Serve with freshly sauted mushrooms over the 
tope 
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STRING BEAN SUPREME 


2 pkgs. frozen String Beans 
1 can Mushroom Soup 
1 can French Fried Onion Rings 


Cook and drain string beans. Add mushroom soup 
with 1/2 cup of milk. Bake in 350° oven until 
bubbly. Put onion rings on top and return to 
oven and bake until they are crisp. 


CRAB CHEESE PIE 


1 cup shredded Swiss 1 7-1/2 oz. can crab meat 
cheese Couple scallions or 
1 unbaked 9" pie shell green onions 


Arrange cheese evenly in pie shell; top with 
crab meat (drained, shells discarded, and 
flaked); sprinkle with chopped scallions or 
onions. 


Combine: 3 eggs 1/4 tsp. dry mustard 
1 cup light cream 
i/2 tsp. salt dash mace 


and pour over crab meat. Sprinkle with paprika. 


Then - bake at 350° 45 minutes or until set, and 
serve hot. 


Or - freeze. When firm, wrap and freeze. When 
desired, bake at 350° one hour. 


Comedy of 
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ITALIAN BAKED STUFFED SHELLS 


1 1b. jumbo macaroni shells 
1 lb. ricotta cheese 

1/2 lb. mozzeralla cheese 

1 egg 

parsley 
grated cheese 
tomato sauce with meat 


Boil shells 9 minutes in 5 qts. boiling 
water. Drain and rinse. 

Stuff right away with mixture of cheese, 
etc. 
Place in a pan with a little sauce on 
bottom. Top with sauce and sprinkle 

with grated cheese. Bake 30 minutes 350°. 


1 onion, chopped fine 

3 medium size potatoes, chopped fine 
1 cup hard clams, chopped fine 

1/8 cup clam broth 
l egg, beaten 

1 tbsp. butter 
Dash of pepper 


Cook onion, potatoes, and clam broth with a 
little water until tender. Add clams, well- 
beaten eggs, pepper and butter. Bake ina 
9-inch pie plate between two crusts for 1 hour 
at 350°. Approx. 6 servings. 


Cream sauce or drawn butter may be used for a 
sauce if one is desired. 
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ALICE KELSEY'S HOT GERMAN POTATO SALAD 


3 lbs. hot cut up potatoes 1 chopped onion 

1 tbsp. chopped parsley 2 tbsp. olive oil 
¥ tbsp. flour 1/3 cup sugar 

1/3 cup white vinegar 


Mix potatoes with half the onion and parsley. 
Saute remaining onion in oil until soft and 
yellow. Add flour and blend well. Add sugar, 
vinegar and 2/3 cup water. Bring to boil, 
stirring constantly. Add potatoes. Mix well. 
Season with salt and pepper. Serve hot or 
cold. Top with crisp bacon bits and minced 
hard-boiled eggs if desired. 


GERMAN FRIED POTATOES 


Peel and slice 4 large potatoes and fry in a very 
small amount of shortning very fast, this is to 
brown the potatoes not cook them. Add 1 thinly 
sliced onion, salt and pepper and 2 cups water. 
Cover and simmer 1/2 hour. Uncover and cook over 
hot flame until all water has evaporated and 
potatoes are browned on bottom. Turn small 
section at a time adding a dab of butter under 
each section, and brown on the other side. 


There is a story that goes with this recipe. 

In Germany field workers came and went at diff- 
erent hours. So did Sunday company. Housewives 
kept ready a pan of potatoes made up. There 

was always cold meat which could be prepared 
while the hungry ones were washing up. Into a 
second fry-pan went a real pat of butter anda 
large spoon of potatoes (one for each person) to 
be fried quickly on each side. This is the true 
meaning of Hash Brown Potatoes and how they came 
abot. They look like hash, taste like hash and 
if cooked in a very hot pan with butter they 
brown beautifully. 


Carol Schultz's great grandmother's recipe. 


SCALLOPED POTATOES 


Sliced potatoes salt 

chopped onion pepper 

milk celery salt 

grated cheese bread crumbs and paprika 


Make layers of potatoes and pour milk until 
almost level. Sprinkle salt, pepper, some 
celery salt, and grated cheese. Then spread 
some chopped onions. Repeat one or two 
layers depending on the amount you wish to 
cook. Spread fine bread crumbs on top, then 
a few dashes of paprika. (Pork chops or 
slices of ham may be cooked on top of 
potatoes.) Put foil or cookie sheet under 
pan and cook in a 400° oven about an hour, 
then turn down to 300° about another 1/2 hour, 
watching that potatoes brown nicely but do 
not become too dry. Cover during last 1/2 
hour if necessary to keep moisture in. 


PIMENTO POTATOES 


Fill 4 qt. greased casserole 2/3 full of diced 
cooked potatoes. 


Make white sauce of 


l bar margarine 1 lrg. pkg. cream cheese 
4 rounded tbsp. flour 1 jar pimentoes, cut fine 
1 rounded tbsp. salt juice added also 

pepper to taste lL qt... milk 


chopped parsley, if available 


Cover potatoes with sauce.Sprinkle top with 
corn flake crumbs. Cook in oven 350° for 45 
minutes or until bubbly and top is slightly 
brown. 
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GREEN RICE 


2 cups rice 

2/3 cup finely chopped green pepper 
1 cup chopped scallions 

1/3 cup chopped parsley 

1/4 cup olive oil 

1 1/2 tbsp. Worcestershire 

2 ep. salt 

1/4 tsp. cayenne 

1 quart beef or chicken broth 


Preheat oven to 350°. Grease 2 qt. casserole. 
In mixing bowl combine all ingredients; mix 
well. Turn into casserole. Cover. Bake in 
preheated oven for 45 minutes. Remove cover, 
toss, and serve. 


PEPPY STUFFED PEPPERS 


4 green peppers 1/4 cup chopped onion 
1 1b. ground beef 1-1/2 tsp. salt 
2 cups cooked rice 1/8 tsp. pepper 


2 8-oz. cans Hunt's tomato sauce 


Cut peppers in half lengthwise. Remove seeds and 
wash. Combine beef, cooked rice, onion, salt, 
pepper and 1/2 can tomato sauce. Pile mixture 
into peppers in large baking dish. Pour tomato 
sauce over each pepper. Cover tightly and bake 
in moderate oven (350°) for 1-1/4 hours or until 
peppers are tender--basting occasionally. Makes 
4-6 servings. 


LUNCHEON CAULIFLOWER 


Separate the flowers from one head of cauli- 
flower. Cook in salted water about 5-7 minutes. 
Do not overcook. Strain and put into casserole. 


Mix 2 eggs, 1 cup milk and salt. Cover cauli- 
flower with mixture. Stand casserole in water 
and bake at 350° for about 40 minutes (until set) 
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MUSHROOMS AND RICE 


2 2/3 cups precooked Rice 

6 tbsp. Salad Oil 

2 small cans Mushrooms, drained 
Green Onions chopped to taste 

2 cans Beef Concomme, undiluted 
2 tbsp. Soy Sauce 

i/2’ €Sp. -Sale 


Mix and bake, covered at 350° until water is 
absorbed. No more than 30 to 45 minutes. Do 
not stir. 

To prepare in advance, place dry ingredients in 


a casserole and add liquids just before baking. 
Serves 6. 


LAYERED SPINACH 


1/2 8-oz. pkg. noodles, cooked, drained and 


rinsed. 
2 pkgs. frozen chopped spinach, cooked and 
drained. 
3 tbsp. butter or marg. 1/8 tsp. pepper 
2 tosp. flour 1 cup milk 
1/25 tep,. sait 1/2 1b. swiss cheese, 
1/2 tsp. paprika coarsely grated 


In saucepan, melt butter; stir in flour, salt, 
paprika, pepper; gradually stir in milk. Cook 
until thickened, stirring constantly; remove 
from heat, stir in spinach. 

In greased 12"x8" baking dish, arrange half of 
noodles; sprinkle with half of cheese; spoon 
Spinacn mixture over cheese; add layer of remain-e 
ing noodles; sprinkle remaining cheese over top. 
(Refrigerate until wanted, covered tightly with 
foil. Remove foil before baking.) 

Baxe at 400° 15 minutes (longer if it has been 
refrigerated) or until cheese is bubbly. 

Serves 8. 
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BROCCOLI BAKE 


2 pkgs. frozen chopped 
broccoli (parboil) 

1/4 cup chopped onion 

2 tbsp. butter 

2 tiésp.. flour 

8 oz. jar Cheese Whiz 

1/4 cup water 

3 eggs (well beaten) 

1/2 cup cracker crumbs 

4 tbsp. butter 


errand eek 
Z : us 
Brown onion in butter. ‘ : 
his dinner 
before dine 


Stir in flour, and add uller 
water and Cheese Whiz. Pour sauce and beaten 
eggs over broccoli in buttered dish. Add 

cracker crumbs. Bake in 325° oven 35-40 minutes. 


ALMOND BAKED CELERY 


1 bunch celery, about 4 cups, thinly 
sliced 

1/2 cup lightly toasted chopped 
blanched almonds 

1/2 cup shredded sharp cheddar cheese 

L/2 tsp. Sait 

1/8 tsp. pepper 

1/2 tsp. paprika 

2 cans condensed cream of celery soup 

1/2 cup buttered soft bread crumbs 


Put celery in buttered 9" square baking 
pan and cover with nuts and cheese. 

Mix remaining ingredients, except 
crumbs and pour over mixture in pan. 
Sprinkle with crumbs and bake in 
preheated 375° oven about 45 minutes. 
Serves 6. 
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ZUCCHINI WITH HERBS 


10 tiny zucchini, whole 

salt 

3 tbsp. minced parsley 

2 tbsp. minced fresh mint 

1/2 tbsp. minced fresh basil 
1/2 tbsp. minced fresh marjoram 
6 tbsp. light cream 


With a swivel peeler remove the outer layer 
of peel from the zucchini, rinse them, and 
steam them in a little salted water until 
tender. Mix all the herbs into the cream 
and heat it. Roll the drained zucchini 

in the cream until hot and well flavored. 
Makes 6 servings. 


BROCCOLI PARMESAN 


1 bunch fresh broccoli (par. cooked until tender) 
or 2 pkgs. frozen broccoli which have been 


thawed. 
3 tbsp. butter or marg. 1/2 tsp. dry mustard 
2 tbsp. minced onion 3.tbsp. flour 
3/4 tsp. salt 1 chicken bouillon cube 
Dash of pepper 2 1/2 cups milk 
1/8 tsp. marjoram 1/2 cup grated parmesan 
cheese 


Arrange broccoli in shallow baking dish. Melt 
butter in saucepan. Add onion and saute until 
tender. Blend in seasoning and flour. Add 
bouillon cube and milk. Cook over medium heat, 
stirring constantly until mixture thickens and 
comes to a boil. Add cheese and stir until 
melted. Pour sauce over broccoli, sprinkle with 
paprika and about 2 tbsp. additional cheese. 
Bake at 375° for 20-25 minutes or until browned. 
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Mixture should be thin. 
flour. Add salt and pepper to taste. 
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FRENCH FRIED ONIONS 


Beat 2 egg yolkds 

Add 1/2 cup milk and 
3/4 cup flour and pinch 
of salt. 


Slice Spanish onions in rings, dip in batter 
and deep fry until brown. 


BAKED TOMATOES WITH CHEESE 


1 onion 

1/2 green pepper 
2 tsp. butter 
Saute and add: 

2 cans tomatoes 
2 tsp. sugar 


Boil about five minutes. Cover bottom of 
shallow baking dish with bread cubes 

(4 slices). Pour on tomatoes and sprinkle 
with gated sharp American cheese to 

cover (about 1 1/2 cups). 

Bake for 20 minutes to 30 minutes. 

350° oven. 


SPINACH ALA' JOSEPH 


2 pkgs. fresh Spinach, cooked, drained and 
chopped. Saute together: 


5 slices bacon 
1 clove garlic 
3 sprigs parsley 


Add: 1/2 cup evaporated milk or heavy cream 


and the cooked spinach 


Thicken carefully with 


LOTTIE'S POLISH SAUERKRAUT 


In 1 tbsp. bacon fat brown 1 large, diced 
onion. Add 1 head of cabbage, shredded, and 

1 can of tomatoes. Cook for 1/2 hour. Cut up 
kielbasa and put in cabbage. Cook for 1 hour 
oer until tender. 


EGGPLANT CASSEROLE 


1 med. eggplant, cut 1 stalk celery, diced 


in 1/2 in cubes 1 sm. can mushrooms 
1 cup tomato sauce Garlic powder 
1/2 cup water. Salt 
1 med. onion, diced Oregano 


l sm. green pepper, diced 


Parboil eggplant for 6 minutes. Drain and place 
in bowl. Combine other indredients. Arrange in 
layers in casserole, alternating with eggplant. 


Bake 1 hour in 350° oven. Serves 4. 
ZUCCHINI AU GRATIN | 


Parboil 8 zucchini, cut in halt lengthwise. 

Scoop out center of each. Combine 5 oz. jar of 
pasteurized process American cheese spread, 1/2 
cup dairy sour cream, 1/4 tsp. worcestershire 
sauce and dash of pepper. Fill squash and top 
with sauteed bread crumbs. Broil until brown. f] | 
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CRANBERRY WALNUT BREAD 


2 cups sifted flour 
1 tsp. baking soda 


1 tsp. salt 
3/4 cup sugar >t 
l egg (slightly beaten) 


2/3 cup milk A dish that 
1/4 cup butter, melted 
1 cup, whole cranberry sauce = do love 
1 cup chopped walnuts +o feed on. 
-Taming of 
Sift flour into large bowl with soda, *he Snrew- 
salt and sugar. Add remaining ingredients, 
(combined). Mix only enough to moisten. 


Pour into greased loaf pan 9x5x3. Bake 
in moderate oven, 350° for one hour. 
Remove to rack and cool. 


WHITE BREAD 


4 1/2 cups warm water 

3 packages dry yeast 

1/2 cup honey 

2 cups powdered dry milk 
2 tbep. sait 

3 eggs 

1/4 cup salad oil 

8-9 cups unbleached flour 


Beat all with electric beater until smooth. 
Add rest of 5 lb. bag (about 8-10 more 
cups depending on flour). Mix this in 
with spoon; knead well on floured board 
until dough is elastic and smooth. Let 
rise in oiled bowl (cover with tea towel) 
until doubled in bulk. Knead or punch down, 
form into 3 loaves in oiled bread pans, 

and let rise to top of pan. Bake in 325° 
oven until golden brown and straw comes 
Out dry . 


IRISH OATMEAL BREAD 


3 cups sifted all-purpose flour 
1-1/4 cups quick rolled oats 
1-1/2 tbsp. baking powder 

1 egg 

lLthsp<- salt 

1/4 cup honey 

1 tbsp. butter or margarine 


1. Preheat oven to 350° F. Grease well 
9-1/2x5-1/4x2-3/4 loaf pan. 

2. In large bowl, mix flour, oats, baking powder 
and salt. 

3. In medium bowl, using rotary beater, beat egg 
with honey and milk to mix well. 

4. Pour egg mixture into oat mix, stirring with 
wooden spoon just until moistened--will not 
be smooth. 

5. Spread mixture into pan. Bake 1-1/4 hours 
or until crusty and tester comes out clean. 

6. Turn out of pan on wire rack. Brush with 
melted butter. 


SPANISH BREAD 


2-1/3 cups biscuit Mix 

1/3 cup pimiento stuffed olives 

1/2 cup shredded Cheddar cheese 

1/2 cup milk 

3 tbsp. unsalted butter or margarine 


Combine biscuit mix, olives, and cheese in 
bowl. Add milk and melted butter; stir 
until ingredients are blended. Turn into 
9" shallow baking dish. Bake in 425° oven 
for 15 minutes or until bread is brown. 
Cut in wedges and serve with butter. 
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WHOLE WHEAT BREAD 


4 1/2 cups quite warm water 
3 packages dry yeast 

1/2 cup dark molasses 
2-tbsp. salt 

1/4 cup salad oil 

9 cups (stone ground if possible) whole 
wheat flour 

5 or 6 more cups whole wheat flour as 
needed to form medium soft dough and knead 


Add water, yeast, molasses, and salt in 
order, stir in 2: cups flour, add oil, and 
remainder of 9 cups flour. Beat well by 
hand, at least 100 strokes. Add enough 
more flour to knead on floured board 

and knead well. Let rise in "cozy" place 
covered with tea towel until doubles in 
bulk (finger print remains indented). 
Form into 3 loaves and let rise to top of 
pan. Bake at 325° until brown and straw 
comes out dry. 


P.S. Throw in oatmeal, rye flour, wheat 
germ etc. (for fun) 


Ye 


hath eaten 


mM 
© out of 
4| house and home / 
~Hemry \v ‘ 


a —_—_—__-_---—-——_ 


BLUEFISH PICCIOLA 


This is a house recipe for the "Fish N' 
Chips" restaurant in Napeague. Originally 
for Italy, this recipe has a Northern flair. 


Although this recipe is suitable for all 
fish, it is especially good with a strong 
tasting fish such as bluefish, striped bass, 
weakfish, and mackeral. In contrast, it 

is superb with codfish. 


For 2 persons: 


16. ozs. .0Of fish fib bet “ 


1 can of Italian peeled tomatoes 

1 tbsp. olive oil 

2-3 butter pats 

1 small garlic clove (Not garlic powder 


1/2 a small onion shallots may be sub- 
Coarse ground pepper stituted for the onion 
salt and garlic.) 

oregano 

parsley 


1 cup dry white wine 


Select a boiling pan of correct size (the 
liquid should not cover the fish but surround 
it.) Pour in olive oil to cover pan. Place 
in fish (skin side down) and lightly salt 
and pepper. Squeeze a handful of tomatoes 
over fish (you can add a few spoonfuls of 
juice). Now scatter over the finely chopped 
onions and garlic. Top with a sprinkle of 
Cregano and the butter pats. Finally pour 
in the wine--gently! Garnish with parsley 
when served. 

Bake slowly at around 350° for 25 minutes 

to allow the spices and wine to blend. 

Place in broiler when finished baking and 
allow to brown approx. 5 minutes. Serve 
with crisp brocolli and a well chilled 
bottle of Northern Italian dry white wine. 
Instead of potatoes, serve a crusty loaf 

of French bread for those who savour a 
delicious sauce. 
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VLEESLOZE JACHTSCHOTEL 
(Hearty mashed potatoes) 


medium potatoes 

McIntosh apples (or 1 1/2 cups applesauce) 
medium onions 

tbsp. butter or margerine 

tbsp. salt 


NNN ODO 


Peel potatoes, apples and sliced onions. In 
a 3 or 4 quart pan add enough water to cover 
the potatoes. Add salt and bring to a boil. 
Simmer and cover for 10 minutes. Add 
onions. If using applesauce, heat apple- 
sauce when potatoes are almost done. If 
using fresh apples, add apples after po- 
tatoes have boiled for 20 minutes. Pour 
water out of potatoes as soon as they are 
done. Mash all and combined vegetables 
together with butter or margarine. Add 

some milk if softer consistency is desired. 
Serves 4 to 6 persons. 


SCOTTISH SHORTBREAD 


Put 1/2) Lb. butter ina bowl till soft. 
Add 3 cups flour and 1/2 cup sugar. Kneac 
to a dough. Divide into two equal parts. 
Press into 8" pans. Prick top of short- 
bread with a fork, and bake at 350° for 

25 minutes. 


SWISS COFFEE SOUFFLE 


Soak 1/3 cup cold coffee and 

1 envelope Knox gelatin. 

Beat until very stiff, 3 egg 
yolks and 1 tsp. vanilla and 
1/2 cup sugar. Put coffee mix 
on heat (don't burn). Stop 
before boiling and then cool. 
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KUBA 
(Czech. Christmas Eve Dish) 


| 2 cups barley 
1 1/2 quarts water 
1 cup sliced mushrooms 
or 
1/2 cup of dried mushrooms 
butter 
pepper 
marjoram 
clove 
garlic 


Boil barley in salted water until tender 
and thick, stirring often. Meanwhile saute 
mushrooms in butter (lots of it) with 
parsley. 


Mix mushrooms with boiled barley. Adda 
bit of creamed butter (1/4 l1b.), dash of 
pepper, marjoram, and garlic rubbed to a 
paste with salt. Mix all together and 
bake for 1/2 hour at 375°. 

Note: Dried mushrooms must be soaked 
several hours. 


PERN OP'T SAP 


2 lbs. pears 

1/2 cup sugar 

some cinnamon 

1/2 cup sliced almonds (if desired) 


Peel pears slimly. If pears are very large, 
divide in quarters and remove the cores. If 
medium or smaller, leave pears whole. Cover 
pears halfway with boiling water, to which 
some cinnamon has been added. Let simmer 
very softly for 3 1/2 hours. Serve pears on 
heated dish and sprinkled with sliced almonds. 
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DANISH ALMOND SUGAR TWIST 


3/4 cup milk 1/4 cup very warm water 
1/2 cup butter 2 eggs 

1/2 cup sugar 3 cups flour 

i/f2 tsp. sait 1/2 cup almond paste 


1 envelope yeast 3 tbsp. cold water 
1/4 cup sliced almonds 


Scald milk in small saucepan; stir in 1/4 
cup of butter, 1/4 cup sugar and salt; cool. 
Sprinkle yeast into very warm water in a 
large bowl, stir until yeast is dissolved 
then stir in cooled milk mixture. Beat 
eggs in a small bowl and save 1 tbsp. for 
later. Beat remaining into yeast mixture. 
Stir in 2 cups of the flour until smooth. 
Beat vigorously 100 strokes then beat in 
remaining flour. Place in large greased 
bowl and cover with a clean towel. Let 
rise in a warm place for 11/4 hours. Mix 
almond paste with remaining 1/4 cup butter, 
3 tbsp. sugar and 2 tbsp. cold water. 

Knead dough until smooth and elastic. 

Roll out to a rectangle, 20 x 10, spread 
with almond filling almost to edges. 
Starting at one long end, roll up in 
jelly-roll fashion. Place one end in the 
center of a greased large cookie sheet, | 
then coil roll loosely round and round to 
make a snail; tuck end under. Cover and 
let rise again for 30 minutes. Stir 
remaining 1 tbsp. water into saved beaten 
egg; brush over "snail", sprinkle with 
sliced almonds and remaining 1 tbsp. sugar. 
Bake at 375 for 30 minutes or until loaf 
gives a hollow sound when tapped. Remove 
from cooky sheet and cool on wire rack. 


CHEESE FONDUE 


1 lb. swiss cheese (shredded) 

(1/2 1b. emmenthal, 1/2 lb. natural Gruyere) 

3 tsp. Llour 

1 clove fresh garlic 

2 cups dry white wine 

1 tsp. lemon juice 

3 tbsp. kirsch or brandy 

Nutmeg, pepper or paprika to taste 

2 loaves of Italian or French bread cut in 
cubes, crust on each cube 

Good Domestic white wine 


If no kirsch then light rim, congac, slivowitz, 
or applejack. 

Dredge cheese lightly with flour. Rub cooking 

pot with garlic. Pour in wine and set over 

low heat. When air bubbles rise to the sur- 

face, add lemon juice then add cheese by 

handful, stirring constantly with wooden 

fork or spoon until cheese is melted. Add 

kirsch and spices and stir until blended. 

Serve bubbling hot in tabletop appliance 

or preheated chafing dish. Spear bread cubes 

with fork through crust, dunk and swirl in 

fondue. Keep fondue at simmer. Serves 4. 


BORSHE MILLUSTE 
(ANGEL'S KISSES) 
(Czech. delicacy) 


3 eggs 2 cups’ Elour 
3 tbsp. sugar 3 tbsp. melted crisco 
1/2 tbsp. salt 


Beat eggs very well. Add sugar and salt, 
then crisco and flour. If necessary add 
more flour to make stiff batter. Roll 
thin--cut into squares about 1 1/2". 

Drop in hot crisco. Fry until light brown. 
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ECCLES CAKES 


These little pastries originated in the 
village of Eccles in Lancashire, England. There 
are many variations on the recipe, but the au- 
thentic Eccles Cake is made from flaky puff 
pastry, currants and sugar. To simplify pre- 
paration, use 1 box (6) frozen puff pastry tart 
shells which can be defrosted, laid side by side 
and then rolled out to form one large sheet of 


pastry. 


Roll out the pastry to about 3/16" thick- 
ness. 


For the filling, plump 3/4 cup currants by 
pouring boiling water over them and letting them 
stand for about 15 minutes. When the pastry is 
rolled out, drain the raisins well and mix with 
1 1/2 cups sugar. Cut the pastry into 4" rounds 
and place about 1 teaspoon sugared currants in 
the center of each circle. To close the pastry, 
gather the edges of the circle into the center 
and pinch them together neatly. 


At this point the pastry will look like a 
little pouch. Place the pouches, closure side 
down, on a lightly floured board. Flatten each 
pouch with either a rolling pin, the palm of the 
hand, or the bottom of a large tumbler so that 
it is again a 4" circle. The currants might 
start coming through the dough, but this is 
characteristic of the pastry. Brush each flat- 
tened cake with beaten egg and sprinkle sugar 
over the top. 


Make three parallel, light knife cuts on 
the top of each for a traditional design. 


Bake on a greased cookie sheet in a pre- 


heated 450° oven about 12 - 15 minutes. Makes 
about 16 cakes. 
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SCOTTISH SCONES 


2 cups flour 2 tbsp. sugar 

2 1/2 tsp. baking 1/4 cup butter 
powder 

1/2 tsp. soda 1 egg 

i/f2 tap. salt 3/4 cup buttermilk 


Mix flour, baking powder, soda, salt and 
Sugar together. Cut in the butter until 
mixture is crumbly. Beat egg slightly 
with fork and combine with buttermilk. 
Mix quickly into dry ingredients with fork. 
Place dough on buttered cookie sheet and 
cut into two circles about 1/2" thick, 
cut each circle in 6 wedges with a knife 
dipped in flour. Prick with a fork, 

Bake at 425° for 10 to 15 minutes. Serve 
hot with lots of butter and jam. 


ADVOCAAT 
(Dutch Eggnog) 


4 large eggs 
] 1/2 cups brandy 
1/2 cup sugar 


Beat eggs well. Add sugar and mix well. 
Gradu7lly add brandy. On low heat let 
eggnog thicken and bring to boil. Be 
careful not to let it currdle. Chill 
in refrigerator. Serve this eggnog in 
small glasses with demi-tasse spoons, 

as itis too thick to drink. 
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CORNISH PASTIES 


1 1b. short pastry 
1/2 1b. raw steak 
1/4 1b. kidney 
1/2 1b. potatoes (or a mixture 
of onions, turnips & potatoes 
Salt, pepper 
1 beaten egg 


Cut the steak, kidneys, peeled 
potatoes, etc. into 1/2 inch dice 
and season with salt & pepper. 
Roll out pastry and cut in six 
rounds about the size of a saucer. 
Place one-sixth of the mixture on 
each round, moisten the edges, 
fold over & seal tightly. 

Brush with beaten egg. 

Cook on baking sheet in hot oven 
for 15 minutes. Lower oven to 
moderate and cook for a further 
40 minutes. 


RUM BUMBLE 


3/4 tbsp. unflavored gelatine 
3 tbsp. boiling water 

4 oz. sugar 

1/4 pint rum 

2 tbsp. whiskey 

2 egg whites, beaten stiff 
1/4 pint cream 

Blanched almonds, either chopped or whole 


Soak gelatin in a basin in 1 tbsp. cold water, 
then dissolve in 3 tbsp. boiling water. Add 
the sugar, rum and whiskey. Stir till the 
sugar is dissolved. Strain and leave to cool. 
When the mixture begins to set, whisk until 
frothy, add the egg whites and cream gradually, 
whisk all together. 

Chill & serve sprinkled with almonds. 


SMALL CHEER AND 
GREAT WELCOME MAKES 
A MERRY FEAST / 
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ERDBEEK BOWLE 


Put cleaned fresh strawberries in a punchbowl. 
Cover with any Rhine or Rose' wine and let steep 
overnight. Just before serving, add bottle of 
champagne. Excellent drink for afternoon spring 
parties. 


KERSTINS GLOGG 


This is served during the long Swedish winters. 
Kerstin's family traditionally serves it before 
dawn on Christmas Eve. All the candles are lit 
and her mother then wakes everyone up. A quiet 
start to the celebrations. 


You will need: a medium dry sherry 
wine ( 1 portion of sherry to 
4 of wine ) 
peel from an orange 
2 cinnamon sticks 


Heat on a high flame, then add vodka (to taste), 
raisins and p€eled almonds. 


BARBECUED SPARERIBS 


1/3 cup vinegar 1/2 cup pineapple juice 
1/2 cup sweet sherry 2 tsp. dry mustard 

1/3 cup chili sauce 1/4 tsp. paprika 

2 tbsp. soy sauce 1/4 cup honey 

1 tsp. horseradish 2 £5p. salt 

1 tbsp. worcestshire 5 lbs. spareribs 

1 tsp. tobasco 


Combine ingredients for sauce and bring to 

a boil. Reserve. Bake spareribs in large 
roasting pan on rack with lid on roaster for 
1 1/2 hours at 325°. Remove roaster to drain 
fat. Broil under low broiler heat turning. 
and basting with sauce every five minutes 

for 30 minutes or until brown. 


BLUEFISH ON GRILL 


Drizzle and smear juice of 1/2 lime on flesh 
side of bluefish which has been filleted 

and placed in steak grill. (Leave skin on.) 
SET ASIDE 


Meanwhile blend: 

2 tbsp. lime juice 

2 tbsp. lightly drained capers 
4 tbsp. mayonnaise 


Spread 4 tbsp. of mixture on the flesh side 
of fish. Broil slowly, skin side down over 
hot coals 30-45 minutes. Turn flesh down 
for last five minutes. Pass fish with 
extra sauce (make more for sauce fiends). 
Two or three pine cones tossed on fire for 
the last 10 minutes adds extra flavor. 
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BEAN SALAD 


can cut green beans 
can yellow beans 
can kidney beans 
cup onion (1/2 cup) 
1/2 cup salad oil 

3/4 cup sugar 

i tsp. Sake 

1/2 tsp. pepper 


el ell peel oe 


Heat vinegar and sugar until sugar melts. 
Drain beans in colander and mix with 
other ingredients. Chill before serving. 


PATIO POTATOES 


Wash and dice 4 medium sized 
unpeeled potatoes. Place on greased 
sheet of heavy duty aluminum foil. 
Using 4 tablespoons of butter, dot 
potatoes generously. Sprinkle with 
salt, pepper, garlic or onion powder 
and grated parmesan cheese. Close 
foil in drug store wrap and place 
on grill over briquettes for one hour. 
Turn once. Serves six. 


BEET SALAD | 
1 pkg. lemon jello 2 tbsp. vinegar ; 
lL tsp.° Sa2t 1 1/2 c. beet juice and 
water 


Let set partially. Then add 


2 tsp. onion juice 1 green pepper, chopped 
1 cup beets, chopped 3/4 c. chopped cabbage 
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CLAM PIE 


Put through grinder or chop very fine: 


18-24 clams 

12 unsalted saltines 

1 medium onion 

2 tbsp. margerine 

2 tsp. minute tapioca 

1/2-3/4 cup clam liquor 

3 slices cooked well-drained bacon 
1 tbsp. parsley 

1/4 tsp. thyme 

dash pepper 


Let mixture stand while you make a rich pie 
crust. Fill, add top and bake at 350° for 
45-60 minutes. 


MANDARIN MACARONI SALAD 


2 cups elbow macaroni Boiling salted water 
1 clove garlic, split (optional) 


Cook until tender. 

Combine and add to above: 

2 cans (ll oz. each) drained mandarin orange 
sections 

1 cup thinly chopped celery 

3/4 cup mayonaise 

1/2 tsp. prepared horseradish 

1 tsp. prepared mustard 

3/4 tsp. salt 

1/4 tsp. crumbled basil. 
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BUTTERFLY LEG OF LAMB 
Great recipe for Barbeque 
Serves 8 people 


1 cup dry red wine 1 tbsp. rosemary 
1 cup beef stock 1 tbsp. marjoram 
2 tbsp. orange marmalade 1 large bay leaf, 
2 tbsp. wine vinegar crumbled 

1 tbsp. minced onion 1 tsp. sait 


1/2 tsp. ginger 
2 small legs of lamb, boned and butterflied. 


Combine all ingredients to make marinade for 

the lamb. Simmer marinade for 20 minutes, 
stirring occasionally. Two hours before cooking 
lamb pour marinade over lamb. Turn frequently. 
Cook meat over charcoal about 40 minutes. Baste 
and turn often. 


FIVE-BEAN CASSEROLE 


1 8 oz. pkg. bacon slices, diced 
2 medium onions, chopped 
1/2 cup packed brown sugar 1 16 oz. can baked 


1/2 cup vinegar beans 

1 tsp. garlic salt 1 16 oz. can kidney 

1 tsp. dry mustard beans, drained 

1 tsp. salt Pek6 oz. “Can. green 

1 16 oz. can chick-peas or lima beans, drained 


garbanzo beans, drained ib oz. Can putter 
beans drained 


In large skillet over medium heat, fry bacon and 
onion until onion is tender, about 5 minutes. 
Stir in brown sugar, vinegar, garlic salt, mus- | 
tard and salt; reduce heat to low and simmer, 
covered, 20 minutes. 


Meanwhile, preheat oven to 350°F. In a 3 qt. 
bean pot or casserole, combine all beans; spoon 
onion-bacon mixture evenly over top; bake 1 hour 
or until hot and bubbly. Makes 12 servings. 
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POTATO SALAD 
12 medium potatoes 1 tsp. sugar 
1/2 cup chopped onion 2 tsp. vinegar 
1/2 cup chopped celery 4 hard cooked eggs 


Mix with mayonaise, about 2 cups. 
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MARINATED THREE-BEAN SALAD 


Drain: 1 pound can cut green beans 
1 pound can cut wax beans 
1 pound can kidney beans 
Combine: add 1/2 cup chopped green pepper. 


Combine 3/4 cup sugar 1/3 cup salad oil 
2/3 cup vinegar 


Pour over vegetables. Add 1 tsp. each salt and 
pepper, toss. Chill overnight. Before serving 
toss to coat beans with marinade; drain. Serves 
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5-MINUTE TOMATO ASPIC 


1 pkg. lemon or orange jello 
1 1/4 cups hot water 

1 can Hunts Tomato Sauce 

1 1/2 tbsp. vinegar 

if? tap salt 

Dash of pepper. 


Pour into a mold. Set. If desired, add wnat- 


ever is available (olives, diced pepper, 
chopped onions, etc.). 
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CHEESE HERB BREAD 


1-1/2 cup milk, scalded 

2 tbsp. sugar 

lL tsp. salt 

1/4 cup butter 

tsp. oregano 

cups flour 

oz. Cheddar cheese, grated 
cup lukewarm water 
packages dry yeast 

egg white, lightly beaten 
tsp. water 


PRPWRODH 


Combine milk, sugar, salt, butter and oregano 
in a large bowl. Cool to lukewarm. Blend 
in 2 cups flour, beat till smooth, and 

stir in cheese. Dissolve yeast in luke- 
warm water, and blend into milk mixture. 

Add enough flour to make soft dough. Knead 
about 10 minutes till smooth, place in 
greased bowl, cover, and let rise about 

45 minutes. Punch down. Knead slightly. 
Halve, shape into loaves. Place in 

greased loaf pans, cover and let rise about 
30 minutes. Brush with egg white mixed with 
water. Bake at 400° for 30 to 40 minutes 
till dark golden brown. 


WHEN BETTER CHERRIES 
ARE NOT To BE HAD 
WE WEEDS MUST 
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SPINACH MOLD 


1 box lemon or lime jello 
1 cup hot water 

1 cup cold water 

1/2 cup mayonnaise 

1 - 2 tsp. lemon juice 


Mix together---blend with mixer--~-Put in 
freezer tray for 15 or 20 minutes wuneEDL. ft 
starts to set around the edges but soft 
in the middle. 
Put in a bowl and beat till creamy. 
Add---1 cup chopped RAW spinach 
3/4 cup small curd cottage cheese 
1/3 cup diced celery 
1 tbsp. onion 
Put in mold to set. 


MOLDED FRUIT SALAD 


1 pkg. lemon jello 1 cup hot water 
1/2 cup (1/4 pd) creamed cottage cheese 
1/2 cup broken walnuts 

1/2 cup marachino cherries, quartered 

1 cup crushed pineapple, well drained 


Dissolve gelatin in hot water. Chill until 
partially set. 


Fold in cottage cheese, 1/2 pint heavy whipped 
cream (which has been whipped until stiff), 
walnuts, cherries and pineapple. Pour into 

Ll qt. refrigerator tray. Chill until firm. 
Cut into squares. 
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BOURBON WAFERS 


1 box Nestle's All-purpose Sugar Cookie Mix 
1 small pkg. Nestle's Chocolate Chips 

2 tbsp. water 

1/2 cup bourbon 

1/4 tsp. salt 


Drop 1/4 tsp. on aluminum teflon pan. 
Cook 3 1/2 minutes at 200°. 


BROWNIES 


1 cup sugar ) 
1/2 cup butter) 
Add 2 egg yolks, unbeaten (remove beaters). 
Fold in 1/2 cup flour (unsifted). 

Fold in 2 squares melted chocolate (cooled). 
Add 1 tsp. vanilla and 1 cup chopped walnuts. 
Fold in beaten egg whites. 

Bake at 350° for 25 minutes in 9x9 pan. 


cream until light 


CHRUSCIKI 


Beat well 6 egg yolks and 1 whole egg; then 
beat in: 
3 tbsp. sugar 1 tbsp. sweet cream 
i pinch salt 1 tbsp. butter 
1 tbsp. whiskey or vinegar 


Add flour to above mixture until dough is thick 
enough to roll with a rolling pin. Cut into 
strips 1 1/72"x4", about 1/8" thick. Sitjvedaeh 
strip down middle. Twist one corner into 
Opening. Fry in deep, hot fat until golden 
brown. When done, dust with powdered sugar. 
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HONEY CLUSTERS 


Ji /2 cups flour 
1/2 cup sugar 
1/4 tsp. salt 

4 eggs 

l tsp. vanilla 
1/2 tsp. baking powder 


Mix all ingredients, knead until smooth. 
Roll in pencil thickness and cut in 1/2" 
pieces. Fry in deep hot fat until golden 
brown. Drain on paper towels. While still 
warm put in a dish and pour over honey 

and candy sprinkles. Stir. 


MAGIC COOKIE BARS 


1 1/2 cups Kellogg's corn flake crumbs 

3 tbsp. sugar 

1/2 cup (1 stick) butter or margarine, 
melted 

1 cup (6 oz.) semi-sweet chocolate morsels 

1-1/3 cups (3 1/2 oz. can) flaked coconut 

1 cup coarsely chopped diamond walnuts 

1 can Borden Eagle brand Sweetened condensed 
milk. 

Measure corn flake crumbs, sugar and 

margarine into 13x9x2 inch baking pan; 

mix thoroughly. With back of tablespoon 

press mixture evenly and firmly in bottom 

of pan to form crust. Scatter chocolate 

morsels over crust. Spread coconut evenly 

over chocolate morsels. Sprinkle walnuts 

over coconut. Pour sweetened condensed milk 

evenly over walnuts. Bake in moderate 

oven (350°) about 25 minutes or until 

lightly browned around edge. Cool. Cut 

into bars. Yield, 54 bars (2x1 inches) 
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BUTTER BALLS 


1 cup (2 sticks) butter 

1/2 cup confectioners sugar 

1/2 tsp. vanilla 

1-3/4 cups sifted regular flour 
1/2 cup chopped nuts 
Confectioners sugar 


In a mixing bowl, cream butter, gradually 
add sugar and beat until light and 
fluffy. Blend in vanilla and gradually 
add flour. Add nuts. Chill several 
hours for ease in handling. Shape into 
balls 1 inch in diameter and place on 
baking sheet. Bake 20 minutes, 350° 
oven. Roll balls while still warm 

in confectioners sugar or place 1/2 

cup confectioners sugar in paper bag and 
gently warm cookies in bag to coat 

with sugar. Cool on wire rack. 

Makes 4 to 5 dozen. 


CONGO BARS 


cup butter 4 large eggs 

1/2 tsp. baking powder 3 cups brown sugar 
2/3 cups sifted flour if2 tsp. sait 

cup chocolate chips 


PNRH 


Mix all ingredients except chocolate chips. 
Spread into two greased 13 x 9" pans. Sprinkle 
1/2 cup chocolate chips over each pan. Bake 

at 350° for 20 to 25 minutes. 
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DATE BARS 


1 1b. chopped dates 
1 cup nuts 

3 eggs 

1 cup flour 

2 tsp. baking powder 
1 cup sugar 

1/4 cup shortening 
Mix together. 350° 
bake 30 minutes. 


ITALIAN DOUGHNUTS 


cups ricotta cheese 
cups flour 
eggs 
“sp. confectioners sugar 
csp. baking puwder 
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Mix together, drop in hot fat about a 
teaspoon full of mixture. When cool, 
coat with confectioners sugar. Fat 
should be 375°. 


BANANA BREAD 


1 stick butter 4 cups flour 
2 cups sugar 1/2 salt 

2 eggs, beaten 2 tsp. soda 
6 very ripe bananas, mashed 


Cream butter and sugar together. Add beaten 
eggs and bananas. Sift dry ingredients 
together and add slowly to the banana mixture. 
Bake at 350° for 1 hour. Makes two loaves. 
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GRAHAM CHIP BARS 


3 cups fine graham cracker crumbs (blender) 
1 cup evaporated milk 

1 cup sugar 

1 - 6 oz. package chocolate chips 

1/4 cup soft butter or margarine 

1/2 cup broken nuts 

1 tsp. vanilla. 


Mix all well in large bowl, spread on 
well-greased 9" square pan. Bake 35 minutes 
in 350° oven. Cool before cutting into 
bars. 


HONEY BARS 
4 eggs 1/2 cup honey 
1 pkg. brown sugar 1/2 tsp. soda 
1 sq. choc melted w. 1 tsp. cinnamon 
small amt. butter 1 tsp. cloves 
3 cups flour 1 cup chopped nuts 
1 tsp. baking powder 1 cup raisins, cooked 


in water & strained 


Beat eggs until light and lemon colored. Beat 
in 1 pkg. brown sugar, beat well. Add choc. 

' with butter, stir. Add 3 cups flour, 1) tsp. 
baking powder, cinnamon, cloves, sifted together. 
Put honey and soda in cup and stir well. Add 

to mixture. Add chopped nuts and raisins. 

Spread on cookie sheet that has been greased. 
spread about 1/4" thick. 350° = 15 £0.20 min. 
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MAYONAISE CAKE 


cup sugar 
cup mayonnaise 
cup water with 1 1/2 tsp. baking 
soda stirred in. 

Cream above and add: 

2 cups flour 

4 tbsp. cocoa 

1 tsp. vanilla 

dash salt 


BRE 


Bake in 350° oven. 


Mrs. Morey's cruellers. (A modified version 
of Crutchley's cruellers for lazy crueller 
makers) 


Combine: 

3 eggs 

1 cup sugar 

1 - 1/2 tsp. salt, beat until creamy. 
Add: 

1 cup milk 

3 tsp. vanilla, beat well 

Gradually add and continue beating: 

4 cups sifted flour 

4 tsp. baking powder 

1 tsp. nutmeg 

Add 4 tbsp. salad oil and mix till well 
blended. Chill 8 hours or overnight. 
Knead til pliable, roll out and cut with 
cutter. Fry in deep fat 375-380°, drain 
and sugar. 


SOUR CREAM COFFEE CAKE 


Filling and Topping 
1/2 cup chopped nuts 


2 tbsp. cinnamon 
3/4 cup light brown sugar or more 


Cream Together 


1/4 lb. oleo 1 tsp. baking powder 
1 cup sugar 1 tsp. baking soda 
2 eggs i/2 tep. salt 
add 2 cups sifted 1 tsp. vanilla 
flour 1 cup sour cream 


Beat ingredients together. Pour half of 
batter in angel food pan. Add half of 
filling, add rest of batter and then 
topping. Bake at 325° in oven and Do 
Not grease pan. Allow 40-50 minutes for 
baking. 


WHITE FRUIT CAKE 


2 cups Spry 12 cups candied mixed 
4 cups sugar fruit 

10 eggs beaten walnuts (optional) 
cups flour 

tbsp. baking powder 

tbsp. salt 

drops almond flavor 

tbsp. ground mace 

cup pineapple juice 
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Beat Spry and sugar. Add beaten eggs. Combine 
next six ingredients, fold in fruit. Grease 
well six bread tins. Bake 275° 2 - 3 hours. 
Place a pan of water in oven when baking cakes. 
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CINNAMON-WALNUT COFFEE CAKE 


3/4 cup chopped walnuts 
2 tsp. cinnamon ane o€ A\ 


1/2 cup brown sugar 


Mix and set aside: gs 


Mix and beat well: Dse 5 Ma RE Fok 


1 stick margarine 


1 cup of sugar THE HAPPIN ESS or 


2 eggs 


Add @ Sift ther: 
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lyn “csp. salt 


Then add: 
1 tsp. Vanilla 
1 cup of sour cream 


Mix well-batter will be quite thick. Pour 
1/2 of the batter into a spring or tube pan 
and spread 1/2 of the nut mixture over top 
(don't mix). Then add remainder of batter 
and sprinkle rest of nuts on top. Pat 

lightly. Bake in 350° oven for 45 minutes. 


SOFT GINGERBREAD 


1 egg 1/4 cup sugar 

1/2 cup molasses 1 tsp. soda 

1 tsp. ginger 1/2 tsp. salt — 
1/2 cup warm water 2 tbsp. shortening 


Beat egg until light, add sugar and molasses and 
beat. Mix and sift with dry ingredients. Add 
alternately with shortening melted in warm 
water. Beat well. Bake in moderate oven. 


it i i ee ee 


MAKEM BUNS OR MACHOM BUNS 


In a small bowl put 1/4 cup lukewarm water 
and a pinch of sugar. —Sprinkle 1 pkq. 
yeast on top and let stand about 5 minutes. 
In a large bowl put 3 cups sifted flour, 
1/2 cup sugar and 1/2 tsp. salt. 

Into the flour mixture stir 1 cup warm 
milk in which 1/4 lb. butter has been 
melted. Knead 10 min. adding flour. Mix- 
ture should not be as stiff as bread 
dough. Cover and let rise until doubled. 
Flatten dough onto a floured board. Cut 
into 3 inch squares about 1/2 inch thick. 
Place a spoonful of poppy seed filling 

on top of each, then squeeze opposite 
corners together. Place on greased 

cookie sheet. Cover and let rise for 

1/2 hr. Paint tops with melted butter 
before and after baking. To make sweeter 
dough add extra 1/2 cup sugar and 1 egg 

to flour mixture. 


FILLING FOR MAKEM BUNS 


Crush 1 cup poppy seeds in a blender 

until they are dark and almost like paste. 
Add a little milk as they are being ground 
to keep them moist. Cook over a double 
boiler with 2 tbsp. butter and 1/4 cup 
sugar or honey. Cool before placing on 
dough. If filling is not stiff enough, 
add some corn starch. Keep mixture stiff 
enough so it doesn't leak out of buns. 


350° oven. 20 minutes until brown. 
Yield: 12 buns. 
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POUND FRUIT CAKE 


1 cup butter or oleo 1 cup chopped walnuts 

1 cup sugar 1/2 cup chopped candied 
5 eggs orange peel 

2 cups sifted flour 1 cup pecans 

Lf 2 “Esp. “Sale 1/2 cup slivered citron 
1 tbsp. brandy-aven 1 cup candied cherries, 
1 cup sultana raisins halved. 

i cup currants 1 cup seedless raisins 


Cream butter until fluffy. Gradually add 
sugar, beating until light and lemon colored. 
Add eggs, one at a time, beating well after 
each addition. Gradually stir in flour and 
salt. Add brandy. In large bowl mix to- 
gether raisins, currants, orange peel, walnuts 
pecans, citron and candied cherries. Add to 
cake mixture, mix well with hands. Pour into 
greased and floured tube pan. When cold 
sprinkle with brandy. 325° oven, 1 hr. or 
longer, yield 1-4 lb. cake. 
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GRAM'S JAM CAKES 


1 stick butter 1 cup sugar 

1 unbeaten egg 2 cups flour 

1/4 tsp. baking soda 1/4 tsp. cream of tartar 
1 tsp. vanilla Jam for filling 


Mix all ingredients except jam and press one 
half of dough into a greased pan. Cover with 
jam; then cover with remainder of batter. 
Bake 375° about 30 minutes until browned. Cut 
into squares. (Double the recipe and fill a 
jelly roll pan.) 
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BLITZ BUBBLE RING 


2 3 0z. packages cream cheese 

2 packages of refrigerated biscuts (20) 
1/2 cup sugar 

1 tsp. cinnamon 

3 tbsp. melted butter or margarine 

1/3 cup chopped pecans 


Cut cream cheese into 20 pieces; roll into 
balls. Roll each biscuit to about a 3" 
diameter. Combine sugar and cinnamon. Place 
one cheese ball and 1 tsp. of cinnamon mix- 
ture in each biscuit--then pinch dough 

to seal. 

Pour melted butter into bottom of 5 cup ring 
mold. Sprinkle 1/2 of the nuts and 1/2 re- 
maining cinnamon mixture into mold. 


Place 1/2 the rolls (10) atop mixture-- 
seam side up. Repeat layers. Bake at 
375° oven for 20 minutes till browned. 
Cool 5 minutes in pan and then invert onto 
serving plate. 
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STRAWBERRY LOAF 


2 cups strawberries 12 marshmallows 
1 cup heavy cream 1/3 cup sugar 
1 pkg. strawberry jello 


Prepare jello according to directions. When 
firm, beat with egg beater til it looks like 
whipped cream. Slice strawberries, cut marsh- 
mallows in small pieces and add sugar. Let 
stand 1 hour. Combine whipped jello with 
strawberry mixture. Fold in whipped cream, 
pour into mold and chill until firm. 


If frozen strawberries are used, omit sugar, 
and deduct the juice from water to dissolve 
jello. 


QUICK ICE CREAM CAKE 


1 pkg. Duncan Hines Butter Recipe Golden 
Cake Mix. Cook as directed in two layers 
and cool. 


. . tee 
In same size pan as cake is made, place 1 quart 
softened ice cream and place in freezer. 


When cake is cooled and ice cream is stiff, place 
ice cream between cake layers and frost with 
Betty Crocker ready to spread milk chocolate 
frosting. 


BUTTERSCOTCH RICE 


Cook 1 cup rice 
in 2 cups milk until almost done. 


Cook 1 cup brown sugar 
with 2 tbsp. butter until mixture is dark. 
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Add rice and finish cooking until rice is 
. tender. 
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COFFEE DELIGHT 


1 1b. marshmallows 
1-3/4 cup strong coffee 
1/2 pint heavy cream, whipped 


Bring coffee to boil, pour over marshmallows 
and stir until marshmallows are completely 
melted. Cool, and when the mixture starts to 
jell, fold in the whipped cream and refrigerate. 
Sprinkle with nuts or serve with a foamy sauce. 


MILK SHERBERT 


Grape: 11/2 cups sugar juice of 2 lemons 
1/2 cup grape juice 
1 cup heavy cream 2 1/2 cups milk 


Lemon: 11/2 cups sugar juice of 3 lemons 
1 cup heavy cream 3 cups milk 


Orange: 6 oz. can frozen orange juice or 
juice of 3 oranges and 1 lemon 
1 1/2 cups sugar 
1 cup heavy cream 3 cups milk 


Dissolve sugar and juice; combine with cream 
and milk, mix well. Freeze in pan. When 
frozen, whip with electric beater til ice is 
broken down to heavy paste. Refreeze. 


EASY CREAMY RICE PUDDING 


1 pkg. Vanilla Pudding 2 tbsp. sugar 
3 Cups whole milk Pinch of salt 
1 Cup cooked rice (regular) 1 tsp. vanilla 
1/2 Cup raisins, (optional) Cinnamon 


In saucepan, over medium heat, cook pudding, 
milk, rice, salt and sugar til boiling. Pour 
in bowl, stir in vanilla and raisins, and 
sprinkle with cinnamon. 


ORANGE CREAM 


1 cup sugar cubes 4 oranges 
1 env. unflavored gelatin 1/2 cup cold water 
1 pint heavy cream 


Take sugar cubes and rub on orange skins. 
Squeeze oranges to make 2 cups juice. Separ- 
ately mix gelatin in 1/2 cup cold water or 
according to gelatin package. Heat orange 
juice and sugar til melted thoroughly. When 
melted take mixture off stove and add gelatin 
mixture. Put in bowl and chill for at least 
two hours or until thickened. After it is 
finished, whip cream and fold into the mix- 
ture. Chill another two hours after that. 


HEAVENLY ORANGE FLUFF 


2 pkgs. orange jello 2 cups hot water 
1 sm. frozen orange juice, undiluted 

2 cans mandarin oranges, drained 

1 large can crushed pineapple, juice and all 


Mix jello with hot water. Stir in orange juice 
and cool. Add oranges and pineapple to jello 
mixture. Put in 13 x 11 pan. . Chill. 


Topping: 1 instant lemon pudding 
L. cup milk 
1/2 pint whipping cream 


Beat pudding until slightly firm. Fold in 


whipped cream. Spread on gelatin and chill 
again. 
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EASY BANANA DESSERT 


7 Bananas 1/4 lb. butter 
Brown sugar 1/4 cup heavy cream 


Slice bananas in half lengthwise. Place face 
down in pan. Sprinkle each banana with brown 
Sugar. Put pat of butter on each banana. 
Place in 325° oven until lightly browned. 
Take out and allow to cool for 10 minutes. 
Pour heavy cream into side of dish and 

gently roll dish from side to side so that 
cream mixes with sugar and butter and makes 
sauce. Serves 7 people. 


COCONUT DELIGHT SALAD 


1 irg. can pineapple chunks, drained and cut 
in half 

1 can mandarin oranges 1 can coconut 

1/2 pkg. cut up marshmallows 

1 pint sour cream. 


Stir all together and put in refrigerator over 
night. 


STRAWBERRY DELITE TRIFLE 


1/2 Yellow cake, baked in oblong pan, 13 x 9 x 2 
2 pkg. frozen strawberries 

2 cups vanilla pudding 

whipping cream 


Cut cake crosswise in half. Cut into pieces; 
split pieces horizontally. Arrange half the 
pieces in 2 qt. glass serving bowl, cutting 
pieces to fit bowl. Pour half the strawberries 
(with syrup) over cake. Spread with 1 cup pud- 
ding. Repeat with remaining cake pieces, straw- 
berries and pudding. Cover. Chill at least 4 
hours. Spread whipping cream and garnish with 
fresh strawberries. Spoon into dessert dishes. 
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GREEN MOLDED SALAD 


1 pkg. lime jello 1 cup hot water 
1 cup cold water or pineapple juice 

1 pint vanilla ice cream 

1 small can crushed pineapple (well drained) 
1/2 cup nuts (optional) 


Dissolve jello in hot water. Add cold water. 
Stir in ice cream. Add pineapple and nuts. 
Pour into mold and refrigerate until set. 
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BROKEN GLASS SALAD 


1 pkg. each lime, orange and cherry jello 
Dissolve each in 1 cup boiling water and 
1/2 cup cold water. Chill each separately 
in flat pan til hard. 


1 cup pineapple juice 1/2 cup cold water 
1 pkg. lemon jello 1/4 cup sugar 

Heat pineapple juice to boiling. Remove 
from heat, add lemon jello and sugar. Stir 
until dissolved. Add water. Chill until 


syrupy. 


2 envelopes Dream Whip 

While mix is chilling, prepare two envelopes 
Dream Whip and fold in syrupy lemon jello 
mixture. 


Cube 3 hardened jellos and fold into dream 
mixture. Pour into loaf pan and chill. To 
serve, cut into squares. 
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GINGERALE SALAD 


1 pkg. Lime jello 1 cup drained, diced, 
1 cup hot water sweetened peaches 
l cp Gingerale 1/4 cup chopped nuts 


1/2 cup diced celery 


Dissolve jello in hot water; add gingerale and 
chill until slightly thickened. Fold in re- 
Maining ingredients. Turn into 1 qt. mold or 
individual molds. Chill until firm. Unmold on 
crisp lettuce and serve with plain or whipped 
cream mayonnaise. Makes 6 servings. 
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RIBBON SALAD 


2 boxes red (cherry or strawberry) jello - 
3 3/4 cups water 
2 boxes green jello - 3 3/4 cups water 
1 pint heavy cream 
1 pint sour cream 
1/2 cup sugar 
1 tsp. vanilla 
2 env. Knox gelatin dissolved in 1/3 cup water 


Make the green jello and pour into a 9 x 13 
pyrex dish. Heat cream with sugar until dis- 
solved and very hot. Remove from stove, add 
gelatin, stir until dissolved. Blend this 
into the sour cream, add vanilla. Pour on the 
"set" green jello. Refrigerate until firm. 
Make the red jello; let cool completely and 
pour on the white layer. 

Note: I have a small 3" dia. pyrex dish that I 
make an extra in, due to the fact that the 
above amounts cause the dish to run over a bit. 
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TASSIES 


Tart Shells: 1/4 1b. margarine 1 cup flour 
3 oz. cream cheese 


Mix and refrigerate 1 hour. Make into 24 small 
balls and put in tiny muffin tins. Press into 
shape of tart shells. 


Filling: Mix together 


1 1/2 cup lt. brown sugar 
2 tsp. melted butter 

1 tsp. vanilla 

2 eggs 


Put 1/2 tsp. chopped pecans in each tart shell, 

add 1 tsp. filling and top with 1/2 tsp. pecans. 
Bake in 350° oven 30 minutes. 

(Can be frozen. Various fillings can be used.) 


FLAPPER PIE 


Crust: Roll 16 graham crackers 
add 2 tsp. flour 
1/2 cup sugar 
1/2 cup butter, melted. 


Mix. Save 1 cup for top of pie. Line 8 or 9 
inch pie plate with rest of mixture. 


Custard: 3 egg yolks 1 tsp. vanilla 
1/2 cup sugar 2 cups milk 
2 tsp. cornstarch 


Cook until thick. Pour into pie shell. Beat 3 
egg whites for meringue. Add meringue to pie 
and top with cracker mixture. Bake until knife 
dipped in meringue comes out clean. 325° oven 
approximately 35 minutes. 
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QUICK STRAWBERRY PIE 


Crust: 1 cup Zwieback crumbs 
1/3 cup melted butter, cooled 
2 tbsp. sugar 
1/2 tsp. cinnamon 


Mix and pat into bottom of 9" pie pan. 


Put 1/2 cup boiling water 

and 1 pkg. strawberry gelatin into blender and 
mix until dissolved. Gradually add 1 cup 
slightly thawed frozen strawberries, 2 tbsp. 
lemon juice, 2 tbsp. non-fat powdered milk, 
and 1/2 cup crushed ice. 


Pour into crust and chill. Add whipped cream 
or Cool Whip before serving. 
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MAE'S SOUTHERN PECAN PIE 


1/2 cup brown sugar (packed) 2 eggs 

1/2 cup granulated sugar 2 tbsp. milk 

L tbsp... fleur 1 tsp. vanilla 
1/2 cup melted butter or margarine 

1 cup pecans 


Heat oven to 375°. Mix together sugars and 
flour. Beat in thoroughly eggs, milk, vanilla, 
butter. Fold in nuts. 


Pour into pastry lined pan and bake 40 to 50 


minutes or until knife comes out clean. Serve 
slightly warm, plain or with whipped cream. 
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INSTANT CHEESE CAKE 


8 oz. cream cheese 2 cups milk 
1 pkg. instant lemon pudding 
1 baked 9" graham cracker pie crust 


Stir cheese in bowl until very soft. Add 1/2 
cup milk, blending until very smooth. Add 
remaining milk and pudding mix. Beat with 
egg beater until well mixed, pour into crust. 
Chill until set. 


CHEESE CAKE 


Crust: 1 box Zweibach 
1/4 lb. butter 
1 cup sugar 


Crush Zweibach and combine with melted butter 
and sugar. Press sides and bottom of spring 
form pan. 


Filling: 1 1b. cream cheese 5 eggs 
1/2 1b. Ricotta cheese 
1/2 pint sour cream 1 tsp. vanilla 
1 cup sugar 1 tsp. almond 
1/2 lemon and rind 


Blend until smooth cream cheese, ricotta 
cheese, sour cream and sugar. Add and blend 
one at a time eggs, add lemon juice and rind, 
vanilla and almond flavorings. Pour into crust 
and bake at 350° for 1 hour. Turn off oven 

and leave in oven for three hours. 


Cherry glaze: 1 can tart pitted cherries 
1 tbsp. cornstarch 
1/3 cup sugar 


Drain juice from cherries and add water to make 
1 cup. Combine juice with sugar and cornstarch 
and bring to boil. Boil for 1 minute until 
thick and clear. Add cherries and spread on 
cake. Cool in refrigerator 2 - 3 hours. 
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GERMAN CHEESE CAKE 


Preheat oven to 300°. Mix together for crust: 
3/4 cup Zwieback crumbs 1 tbsp. sugar 

1 1/2 tbsp. melted butter. 

Press crumbs into bottom of 9" spring form pan. 
Bake 5 minutes and cool. 


Into blender put: 


2 egg yolks 1/2 cup sugar 

1 tbsp. lemon juice rind of 1 lemon 

1/2 tsp. vanilla 8 oz. cream cheese, 
cut up. 


Blend until smooth and gradually add another 
8 oz. package of cream cheese. 


Beat 2 egg whites until stiff and add cheese mix- 
ture. Bake 45 minutes in pan. 


Mix 1/2 cup sour cream, 1/2 tbsp. sugar and 
1/4 tsp. vanilla and put on top of cake. Bake 
10 minutes more. Cool and remove rim of pan. 


CHOCOLATE CHEESE DESSERT 


Crust: Combine 1 1/2 cups finely crushed choco- 
late wafers with 1/3 cup melted margarine. 

Press into bottom of 9" spring pan; bake at 

325° for 10 minutes. 


Filling: Combine one 8 oz pkg. cream cheese, 
softened; 1/2 cup sugar, 1 tsp. vanilla, mixing 
until well blended. Stir in 2 beaten egg yolks 
one 6 oz. pkg. semi-sweet chocolate pieces, 
melted. Beat 2 egg whites until soft peaks 
form. Gradually beat in 1/4 cup sugar; fold 
into chocolate mixture. Fold in 1 cup heavy 
cream, whipped, and 3/4 cup chopped pecans. 
Pour over crumb crust and freeze or refrigerate. 
(If frozen, take out a few hours before serv- 
ing.) Decorate any way you wish. Makes 8 to 
10 servings. 
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CHEESE CAKES 


Beat together until light and fluffy: 
2 - 8 oz. pkgs. cream cheese 

3/4 cup sugar 

2 eggs 

1 tbsp. lemon juice 

1 tsp. vanilla 


Put vanilla wafer in paper cup in cupcake pan, 
fill 2/3 full with cheese mixture. Bake at 
375° 15-20 minutes, and let cool. Top each 
with 1 tbsp. of prepared cherry, blueberry or 
pineapple pie filling. Makes 18 cups. 


PECAN PIE 
1 cup chopped pecans 1 tsp. baking powder 
1 cup cugar (scant) 1 tsp. vanilla 
3 egg whites 14 saltine crackers (rolled) 


Grease pie pan well. 
Mix all ingredients. Pour into pie pan and 


bake at 350° for 25 to 30 minutes. Top with 
whipped cream and shaved chocolate. 


NEVER FAIL PIE CRUST 


3 cups flour l beaten egg 
1 1/2 cups Crisco 1 tbsp. vinegar 
1 tsp. salt 6 tbsp. cold water 


Mix flour and salt. Cut in Crisco. Add egg, 
water and vinegar. Stir with fork. Refrig- 
erate for a short while before rolling out. 
Makes 5 or 6 8" crusts. 
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SOUR CREAM POUND CAKE 


2 1/4 cup flour 1 tsp. vanilla 

2 cup sugar 1 cup butter 

1/2 tsp. soda 1 cup sour cream 
i/2-tep.. sat 3 eggs 


1/2 tsp. lemon juice 


Combine all ingredients in mixing bowl, blend 
at low speed. Beat 3 minutes at medium speed. 
Pour into greased and floured tube pan or 12 C 
bundt pan. Bake 55 - 60 minutes at 325°. Cool 
20 minutes, then remove from pan and cool 
completely. 


PUMPKIN CAKE 


Cream together into light and fluffy: 4 eggs 
and 2 cups of sugar. 


Add: 1 1/2 cups pumpkin and 
1 1/2 cups salad oil. Beat well. 


Sift and add: - 3 cups fiocur 2 tsp. cinnamon 
2 tsp. soda pinch of salt 


Stir in: 1 cup nuts and 1 cup raisins (opt.) 


Bake in tube pan well greased, 1 hour at 350°. 


FRUIT SALAD CAKE 


1 1/2 cups sifted flour Lfe tap... salt 
1 tsp. soda 1 cup sugar 


1 medium size can fruit cocktail (use juice) 
13 maraschino cherries (cut up) 
1 egg 1 tsp. vanilla 


Place dry ingredients in bowl. Add remaining 
to dry mixture and mix by hand. Pour into 
greased 9" cake tim and top with 1 cup light 
brown sugar and 1/2 cup chopped nuts. Bake 
35-40 minutes in 350° oven. Serve topped with 
whipped cream. 
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SOUR CREAM COFFEE CAKE 


Cream Together Sift Together 

1/2 cup butter 2 cups flower 

1 cup sugar 1 tsp. baking powder 

Add 2 eggs 1 tsp. baking soda 
(1 at a time) i? "tap. salt 


Add dry ingredients to creamed mixture 
alternately with 1 cup sour cream. Add 
the vanilla 


TOPPING 


1/2 cup brown sugar 
1 cup chopped nuts 
2 tsp. cinnamon 


Pour 1/2 batter in greased tube pan. Sprinkle 
1/2 of the topping mix over batter. Add 
remaining batter. Sprinkle with remaining 
topping. Bake at 350° for 50 minutes. 


BANANA CAKE 


2 1/2 cup sifted flour 2/3 cup soft shortening 
1 2/3 cup sugar 2/3 cup buttermilk or 

1 1/4 tsp. baking powder sour milk 

1 1/2 tsp. baking soda 1 1/4 cup mashed bana- 
1 tsps. salt nas (about 3) 

2 large eggs 2/3 cup chopped nuts 


Sift together flour, sugar, baking powder, 
baking soda and salt. Add shortening, bananas 
and half the milk. Add remaining liquid with 
eggs. Fold in nuts last. 


Pour into 2 8" layer tins and bake in 350° oven 


40 - 45 minutes. Good with cream cheese 
frosting. 
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FIVE MINUTE FUDGE 


2/3 cup evaporated milk (undiluted) 
1 2/3 cup sugar tft tsp. -salt 


1 1/2 cups diced marshmallows 

1 1/2 cups semisweet chocolate bits 
l—tsp.. vanilla 

1/2 cup nuts (optional) 


Mix milk, sugar and salt; bring to a boil, 

cook five minutes. Remove from heat and add 
marshmallows, chocolate bits, vanilla and nuts. 
Pour into greased 9 x 11" pan. When cool, cut 
into squares. 


HOLIDAY FRUIT CAKE 


1 lb. container candied fruits and peels 

2/3 cup blanched almonds coarsely chopped 

1 cup walnuts coarsely chopped 

1 1/2 cups light raisins 2/3 cup dark raisins 
1/3 cup currants 

1-2/2 ‘Gups. sifted flour 1/4 tsp. alspice 


1/4 tsp. baking soda 1/4 tsp. cinnamon 

3 eggs 1/4 cup butter 

2 tbsp. Grand Marnier 1/2 cup gran. sugar 

3 tbsp. applesauce 1/2 cup l1t.brown sugar 
1/2 tsp. almond extract (packed) 


Grease 9 x 5 x 3 loaf pan and line with oiled 
heavy brown paper. Combine fruits, peels, nuts 
and 1/2 cup flour and set aside. Sift rest of 
flour with alspice, cinnamon, soda and set aside. 


In large electric mixer bowl, beat butter and 
sugars until light. Then add eggs, brandy, 
applesauce and almond extract. Beat til light 
and fluffy. Beat in flour mixture until com- 
bined. Add fruit mixture to batter and combine 
well. Press mixture into prepared pan. 


Bake at 275° 1-1/2--.2 4/2 hours or.until tooth 
pick comes out clean. When cool, sprinkle with 
1 tbsp. Grand Marnier and wrap in foil. Store 

a few days before eating. 


COOKED CHOCOLATE ICING 


2 10z. squares bitter chocolate 
1 cup sugar 

1 tbsp. cornstarch 

1 1/3 cups milk 


Cook over medium heat and stir constantly. This 
will take longer than you think as it will not 
thicken much until the chocolate is thoroughly 
dissolved. Put in a small piece of butter and 
add vanilla if desired. 


QUICK MOCHA CHOCOLATE ICING 


1 pkg. Instant chocolate pudding 
1 cup cold. milk 

1 small container heavy cream 

1 scant tsp. instant coffee 


Mix all ingredients. Beat on high speed until 


icing is thick enough to spread. Will ice a 
two-layer cake. Keep refrigerated. 


WHITE CREAMY ICING 


1 cup milk 4 tbsp. flour ( 
Cook until thick and cool. (sauce) 

1 cup sugar 1/4 lb. butter \ 
1/2 cup Crisco l tsp. vanilla 


Beat together until sugar is dissolved. 
Add this mixture to sauce and beat. 
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"Eye of newt\\ 


And toe of frog 

Wool of bat, and tongue of dog 

Adder's fork and blind worm's 

sting 

Lizard's leg and------------ 
FROGS LEGS SUPREME 

4 tbsp. butter 

1 small clove garlic, minced 

1 bunch 


scallions or one onion chopped - 
cooking time five minutes 
2 pkgs. (8 oz.) frozen frogs legs, thawed 


1/4 cup flour 

cooking time five minutes 

4 oz. sliced mushrooms 

10 1/2 oz. condensed cream of celery soup 
1/3 cup Bordeaux white wine 

l tspersalt 


1/4 tsp. pepper 
1 tsp. paprika 
cooking time five minutes 
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In electric skillet over medium heat, melt butter 
add scallions and garlic. Cook until onion is 
straw-colored. Dredge the thawed frogs legs in 
flour. Brown frogs legs, add remaining ingredi- 
ents and cook for five min. Garnish with parsley. 
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TERIYAKI SAUCE FOR LAMB RIBS 


1 clove garlic, pureed 
1 tsp. ginger 

Ltsp.. salt 

2 tsp. sugar 

3 tbsp. soy sauce 

1 tbsp. lemon juice 
1/2 cup wine vinegar 


Marinade overnight. Roast one hour and 15 min- 
utes. Remove from oven and drain off fat and 
spoon marinade and continue roasting for another 
hour and 15 minutes. 


POSSUM DELUX 


4 1/2 to 6 lb. possum, preferably frozen 
1 pint sherry wine 

4 cloves 

3 to 4 cinnamon sticks 

3 oranges sliced 

1 bunch tender young asparagus 
1 cup Hollandaise sauce 

1/2 lb. grated cheddar cheese 


Combine sherry, cloves, cinnamon and orange 

slices and simmer 15 min. .Place possum in deep 
cooking pan, cover with marinating sauce and let 
stand overnight. Cover and bake in sauce for 

about an hour or until tender. Cook asparagus. 

Make Hollandaise sauce and add grated cheese. | 
Serve possum with asparagus sauced with Hollan- 
daise--Cheese sauce and fluffy rice as a side / 
dish. 
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ONIONS IN HOT SAUCE 


1 large Bermuda onion 

3 tbsp. olive oil 

3 tbsp. red wine vinegar 
3 tbsp. Tabasco sauce 
1/4 tsp. salt 


Peel onions and slice very thin. Cover with 

boiling water, drain and rinse with cold water. 
Mix the oil, vinegar, Tabasco sauce and salt in 
abowl add the onions, marinate at room tempera- 
ture. 


POTAGE A LA PHASE IV 


soup bone can be gotten from the butcher. Add 

to water with salt, pepper, salad greens, poultry 
seasonings and whatever strikes the fancy. Add 
parsley, chopped onions, carrots and celery. 
Simmer unrelentlessly. Add a large can of to- 
matoes, anda couple cans of beans (kidney, 
chick peas, canneloni). 


When this has flavored up, the week's leftovers 
in the refrigerator now come into use--no pickles 
jam or gooey desserts. Chop all goodies fine and 
add all juice from vegetables, canned or home- 
cooked. 


After frying or broiling, use water to rinse 
pan and add this to stock pot. 


This can also be frozen without harm--in fact, 
Bt improves with time. Noodles, mararoni, or 
leftover rice make it a main dish for days with 
no menu on tap. Feed the family all those good 
vitamins instead of feeding the dogs or the 
dispose-all. 


Fill large pot 1/2 full of water. A large i 
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Williams 
FUNERAL HOME 
Frederick S. Williams 
99 Néwtown Lane 
East Hampton, N. Y. 


324-0433 


Richard A.-Schmitter 
CUSTOM BUILDER 
~ East Hampton, N. Y. 


324-5732 


John Ecker 
INSURANCE 


South Euclid Avenue 
Montauk, N. Y. 


668-3030 


DiSunno Motors 


Dart - Coronet - Charger 
Challenger - Monaco 


Amagansett, N. Y. 
267-3864 


- Bistrian Gravel Corp. © 


Sands - Gravel - Transit Mix 
Blocks 
Springs Fireplace Road 
East Hampton, N. Y. 
324-1123 


Valley Bank of N.Y.” 


Member F.D.LC. 


Local Office: 69 Main Street 
East Hampton, N. Y. - 


John D’Andrea 
LANDSCAPER 


Montauk Highway 
Wainscott, N. Y. 


537-0532 


Security National 
BANK 


Member F.D.LC. 


14 Newtown Lane 
East Hampton, N. Y. 


Amagansett 
FARMERS MARKET : 


Fruits & Vegetables For 
Every Season 


Herbs, Berries, Corn, Cherries 
Pumpkin Pies 


267-3894 


_ Lester Motors, Inc. 
CHEVROLET * OLDSMOBILE 


109 Pantigo Road 
East Hampton, N. Y. 
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